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Italy
意大利
No discussion of noodles is complete without mention of the staple of 
Italian cuisine: pasta. The primarily wheat-based noodles have a long and 
intriguing history, with some believing that they were imported from China 
by Marco Polo. But no matter its origins, Italian pasta has evolved into a 
major food group with hundreds of varieties and styles of preparation.  
It’s believed the average Italian consumes some 25kg of pasta each year 
while the country produces around 3.3 million tonnes each year, about 








They’re fun, they’re tasty, they’re versatile. And they’re an essential part of many of the world’s 
food cultures. Find out how noodles are made and prepared in different corners of the globe. 
有趣、美味、變化多端都是它的形容詞。麵食在世界各地的飲食文化當中都是不可或缺的部分，但製作和食用方法卻各有特色
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Japan
日本
Think Japan and noodles, and you might 
get a craving for ramen. But while the wildly 
popular noodle soup has taken over the 
world, its country of origin boasts a wide 
array of other noodle varieties. The most 
common are udon (made from wheat) and 
soba (buckwheat). The latter, with its long, 
thin shape and firm bite, is traditionally eaten 
on New Year’s Eve to symbolise breaking off 
the old year. Other noodle varieties found 
throughout the island nation include shirataki 
(made from konjac), harusame (potato 
starch) and somen (long, thin wheat noodles 











Despite its proximity to China and Japan, 
Korea has developed a very distinct cuisine 
and food culture. Guksu, or noodles, are 
used in a variety of traditional dishes and 
typically made from wheat, buckwheat or 
sweet potato. Among the most popular, 
japchae features transparent dangmyeon 
noodles made from sweet potato starch 
stir-fried with vegetables, meat, eggs or 
seafood. Originally a mixed vegetable dish 
enjoyed by the Korean royal court, japchae 
began incorporating noodles in the 20th 











Breakfast, lunch, dinner and anytime in 
between – noodles are always on the menu 
in Vietnam. Some of best known among the 
dozens of varieties are phở (steamed flat 
rice noodles), miến (dried glass noodles) and 
bún (steamed round rice noodles), which 
are often prepared as soups, stir-fries or as a 
base for salads. Mi is the name for thin wheat- 
or egg-based noodles, which were brought 
to the country by Chinese immigrants, while 
bánh canh refers to thick noodles made  
from tapioca flour or a mix of tapioca and  










According to food historians, noodles 
originated in China during the Han dynasty 
(202 BC - 220 AD). Written records from the 
time show a variety of shapes and ingredients, 
including the more common wheat dough 
and a more long-lasting buckwheat, millet and 
pea dough made for military consumption. 
But the discovery of a 4,000-year-old bowl of 
millet-based noodles at the Lajia archaeological 
site in northwestern China in 2005 suggests 
they have been a staple of the Chinese diet for 
far longer. Nowadays noodles are made with a 












The English word “noodle” is in fact believed 
to originate from the German word nudeln. 
One of the traditional preparations popular 
throughout the country is the finger-shaped 
Schupnfnudeln, which is typically made 
from rye or wheat flour and egg, and often 
with potato since the crop’s introduction 
in the 17th century. Another, perhaps more 
commonly found, noodle dish in Germany 
is Spätzle. Its simple egg and flour dough 
can be sliced into long strips, put through a 
food mill or shaped into bite-size dumplings 











Made from flour, water, salt and egg, kesme 
is the traditional noodle of Iran, Afghanistan 
and various Turkic countries. It’s typically 
rolled into a large circle, left to dry and then 
sliced into strips before being boiled in a rich 
broth along with meat, potatoes, tomatoes, 
carrots and pepper. Reshteh, meanwhile, 
are Persian whole wheat noodles that are 
commonly made in Iranian homes. Reshteh 
polow (a rice and noodle pilaf) originated in 
Azerbaijan and is often served during the 
Persian New Year or during times of major 
life change to represent taking the reins – or 
destiny – of one’s life in hand.   
由麵粉、水、鹽和雞蛋製成的kesme麵盛行於伊
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